
SEASONAL POURS

ROOT AWAKENING (Root Harvest)                                                                           
Penguins Crossing - Gari - Rhubarb Soda

FIRST HARVEST PUNCH (Tree Harvest)                                                                  
Chi Chi - Quince - Maple Tea - Green Walnut - Coconut

RITUAL (Vine Harvest)                                                      
Scapegrace Vanguard - Pinot Noir Shrub - Chamomile - Valerian 
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Every harvest tells a story. It starts in the ground, grows through the trees, and finishes on the vine, with every
 ingredient shaped by the land it comes from. Picked at its best, each one brings its own character, depth, and flavour.

This menu follows that journey through three stages of harvest: Root Harvest, Tree Harvest, and Vine Harvest. 
Each cocktail takes inspiration from a different part of the landscape, celebrating the produce, 

flavours, and traditions that make Aotearoa so unique.

Earthy, vibrant, and full of seasonal character, these drinks are our take on the harvest, made to be shared,
 enjoyed, and remembered.



BERT’S CLASSICS

GIN MARTINI
Penguins Crossing Gin, 

Dry Vermouth

NEGRONI
Penguins Crossing Gin, 
Bitters, Dry Vermouth

MANHATTAN
Whisk(e)y Blend, Sweet Vermouth, 

House Bitter Blend

VODKA MARTINI
Chi Chi Vodka, Fino Sherry, 

Dry Vermouth

WHITE NEGRONI
Penguins Crossing Gin, Suze, 

White Flowers

OLD REVIVAL
Whisk(e)y Blend, Coffee Raisin Malt, 

Bitters

MINI POUR   10       MAXI POUR     24



BERT’S APERITIVO

TURN OF THE TIDE 
Green Maker - Manzanilla - Oyster Shell - Citrus Maxima Tonic 

SECOND TAKE 
Red Maker - Jasmine - Wild Fennel - Absinthe Rinse 

CAFFÈ ROSSO   
Sandfly Rosso - Coffee - Saison Red - Black Walnut
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A little love letter from one local distillery to another. 

From Woodward Street to Sandymount, there’s a shared love of doing things a little differently, celebrating what grows 
around us, working with the seasons, and putting plenty of character into every bottle.

Three light, bright and bitter drinks, each built around a different Sandymount expression, with a little Bert’s Bar thinking 
along the way. Low in alcohol, full of flavour, and made with plenty of love for our friends down south.


